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REMARKS 



Applicant respectfully requests entry of the above Preliminary 



Amendment to place this U.S. Patent Application in better form for examination and 
prosecution before the U.S. Patent and Trademark Office. 



The claims have been amended to eliminate multiple dependent claims 



and to more definitely and fully claim the subject matter of Applicant's invention. 
Applicant urges that the above Preliminary Amendment introduces no new matter into 
this U.S. Patent Application. 

Applicant has also enclosed a Replacement Sheet of Fig. 3, showing the 
English language translated text in lieu of the German text. 

Applicant sincerely believes that this U.S. Patent Application is now in 
condition for examination and prosecution before the U.S. Patent and Trademark 



Pauley Petersen & Erickson 
2800 West Higgins Road; Suite 365 
Hoffman Estates, Illinois 60195 
TEL (847) 490-1400 
FAX (847) 490-1403 



Office. 
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Applicant: 



Johann ANDERL 



Title: 



CONVEYING DEVICE FOR BAKED 
GOODS 



Based Upon: 



PCT/EP2003/013611 



Express Mail No.: EV579066937US 
Date of Deposit: 20 June 2005 
Customer No.: 42419 

TRANSMITTAL OF SUBSTITUTE SPECIFICATION 

Mail Stop PCT 

Commissioner for Patents 

P.O. Box 1450 

Alexandria, VA 22313-1450 

Dear Sir: 



Applicant has enclosed a Substitute Specification attached to a red ink 



marked-up copy of the verified English language translation of PCT International 
Application PCT/EP2003/0 13611. The red ink identifies changes to the verified 
English language translation which are incorporated in the Substitute Specification. 



The Substitute Specification includes general revisions to correct 



idiomatic translational errors and to provide proper headings. The undersigned states 
that the Substitute Specification contains no new matter. 
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ConveyingfapparatuaLbakingferoducts]/ X17ReC'd iWfO 20 JUN Z005 

[^Thejfinvention relates to a conveying apparatus for baking products, where a 
conveying unit, which is connected to a heating device, is connected atjfhe*} 
one side to a supplying apparatus and at the other side to a removal 
apparatus. 

[These types offlconveying apparatuses for baking products are in the form, for 
example, of conveyor belts. „ ^ _ , ^ _ , 

It isjfhejobject of^hetinvention to{configure|ja conveying apparatus of the 
Worementionedltypefo productsfn such a manner] 

that the design is compact and simple and produces reliable conveying. 

C — j J -ftvc 

This object is achieved witWthe measures in claim J. (jt is accordingly 

-i/A / /*f iAv/ev*hW 

provided here that thetfconveying unitfincludes a helical face that can be set to 

vibrate by|means ofjan oscillating drive for|thejconveyingJo^the baking 

products upwards, wherein the supplying apparatus is connected in the lower 

region of the conveying unit and the removal apparatus is connected in the 

upper region of the conveying unit. 

^Advantageous developments are specified in the sub claims^The inclination 
of the helical face, in this case, can easily be selected in a suitable manner in 
order to obtain the desired conveying speed using the oscillating drive. The 
vibrations generated by the oscillating drive for the conveying can also be 
adapted in form and intensity to the desired conveying speed and also to the 
type of baking product. 
I* <rw j^t>A\<«e.«± erf -fVi* irw«^4vn\j 0- 

(An advantageous development, in this case, is that the) hollow, more 
especially cylindrical central section is included in a recirculating air heating 
circuit which is conducted over the helical face, wherein the hot air is ht>\- <^iv~ 

conducted downwards over the spirals and in the hollow central sectionlflows 
upwards in order to heat^upjthe baking products in the desired manner. 
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Another advantageous development is thatjthe helical face includes some 
steps, for example one after each 400°, wherein the steps are configuredffn 
such a mannerfthat the baking products are turned when they exceed the 
step. 

(An advantageous developmenjtaf the conveying uni^^onsists in thatjthe 
oscillating drive includes two out-of-balance drive units, the force vectors of 
which are alignecjynclined to the vertical and inclined to each other. This 
design of the oscillating drive produces a relatively high degree of efficiency in 
a small model. In this case, relatively low frequencies and resultant low 
acceleration can be selected, the drive jthereby operating! in a relatively quiet 
manner. "tf/w^ -fk*J uco/k <>p«v^*fe~ 

If^t is provided thatjthe removal apparatus is disposed above the supplying 
apparatus on the same side of the conveyor unit, the arrangement is 
uavourableffor operation when loading and unloading and the possibilities for 
the positioning of the apparatus are /favourable!^ 'fkwffiiU- 



The functioning and operating are|additionally favoured in thatjthe supplying 
apparatus includes a supplying section, which is connected to the conveying 
unit and|s provided witl^ja^fr^^g-out function, and a loading unit, which 
leads downwards to^aicMupplying section and is set at an incline or is 
adjustable at an incline relative tojsaidj^upplying section. 

Additionally advantageous to the functioning^ the fact thatjjfor^hejsupplying 
{ofjthe baking products, the supplying section and the loading unit are drivable 
by^means ofjone common supplying drive or by|means ofjseparate supplying 
drives. Using these measures, the cold, uncooked baking products, which are 
often still frozen, arerconveyedlin a reliable mannenfrom the loading unit to 
the supplying section and from(ther^into the conveying unit. 



EB 8004 



WO 2004/054367 



PCT/EP2003/013611 



3 



a 



lf|jt is provided that^the supplying apparatus includes an individual loading 
section, which is connected to the supplying section, baking products can be 
introduced into a baking sequence according to the|wishes]of the user. 

Advantageous to the functioning and operating of the apparatu^re 
additionally the measures wherebyjthe removal apparatus includes a removal 
section, which is connected to the upper end region of the helical face, and an 
output section, which leads inclinedly downwards to a removal apparatus. 

A development)that is advantageous to the operation of the apparatus^ 
|consists, in addition, in thatjthe heat of the baking products situated in the 
removal apparatus is conducted in part to the baking products situated in the 
supplying apparatus. 

ti\& tescfrimohi of rur dpa\a//n/g5 

\jh€^nvention is described in^more detail below by wa^Jof exemplified 
embodiments with reference to the drawing^" In whicFr / • 

Figures 1 A to fl [^** pec+tVely ^ ^ 

show a front view.j^ide view from the left and^top view of an 

upper level of a first jexemplifie^embodiment of a conveying p]yxfe~ tb *ktw$ 

apparatus for baking products with a removal apparatus^and/a 

top view of the same of a lower level with a supplying apparatu^r ~J 7 

Figure 2 shows a front view,(side view from the left and a top view of 

another(exemplifieaJembodiment of the conveying apparatus^ 
and 

Figure 3 (jsra cutout from a conveying unit/in Figures 1 A to 1D and 2. 

"besturnoM of pgenFe^eZ) ^MB>ootMt?MT-f 

Figures 1 A to 1D shpw four different views of a conveying device,(that-is-to- 

jp^c+iVc I y include »f) V 

sawa front view, a view from one supplying sidefand two views from above, 

wherein Figure 1C showsfa lower supplying leve^andJFigure 1D showsjan 

upper removal level. The baking products are supplied by a supplying — "kp vU\* *F 
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apparatus 2 in the form of uncooked products into a chamber 1 .6 in the 

conveying unit it saidl^hamfeer 1.6Eeing|disposed in the lower region of a 

conveying unit 1, and from this chamberJjtheyYare conducted further via 

another chamber 3.4 in the upper region, for example on the same side 

(Figures 1 A to 1 D) or on the oppositely situated side (Figure 2) with Reference] • 

to the supplying apparatus 2, to be removed via a removal apparatus 3. 



The conveying unit 1 includes a helical face 1.2, which is wound about a 
hollow cylindrical central section 1.3 and, asjcan be seenpn Figure 3, has a 
plurality of turning steps 1.5. An oscillating drive 1 .1 is disposed in the lower 
region of the conveying unit underneath the helical face 1 .2 in order to make 
the helical face carry out vibration movements that convey the baking 
products upwards. The oscillating drive 1.1, in this cas^jhas, for example, 
two drive units, which include imbalances rotating about a respective axis, 
wherein the vectors of the power components generated by the imbalances 

inclinedlyipne to another and, for example, at the same angle 
relative to the vertical in order to effect the desired forward^onveyingraver the ' 
helical face 1 .2. Magnetic vibrators would also be conceivable. {By means ofj v^I-Hv 
the coordination of the steps with the characteristics of the baking products, 
with the vibratory movements and with the inclination of the helical face 1.2, 
the baking products are turned when passing over the steps and are ^ a | A 
conveyed in the desired position until the next step where they are^turned* 
£once agaiirj A plurality of steps, for example between two and ten steps or 
where desired even fewe^can be provided per revolution about, for example, 
400° of the helical face 1.2. 

The conveying unit 1 is also used for heating-up the baking products, wherein 
the hot air is conducted downwards by a heating apparatus 4, which is 
situated for example up above, in a recirculating air heating circuit 1 .4 over 
the helical face 1 .2 and is then conducted through the interior of the central 
section 1.3 back upwards. 

As^an also be seenlfin Figures 1 A to 1D, the supplying apparatus 2 includes 
various supplying sections, {that-is-to-sayjone supplying section 2.3 which is 
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connected to the inlet chamber 1 .6, to which supplying section 2.3 uncooked 
baking products can be supplied from a loading unit 2.4 and/or from an 

f+fcerf* Connected 

individual loading section 2.1 for example via afturning section 2.2[which is 
connected theretcj. The individual loading section 2.1, in this case, is 
disposed, for example, on a rear side of the conveying apparatus oppositely 
situated to a removal apparatus 3.3 for the finished baking products and it 
enables, according to the wishes of an operator or a customer, various baking 
products to be locked into a baking process according to type and number. 



The loading unit 2.4 is, for example, configured in the form of a pivotable 
supplying container, whicWfor loading purposes is pivotable into a horizontal 
position and for supplying the filfed-in uncooked baking products is pivotable 
into a position inclined relative to the supplying section 2.3. The supplying of 
the uncooked baking products out of the loading unit 2.4 to the supplying 
section 2.3 is effected by|means o^gravity via the inclination and additionally 
by(means ofjvibration, such that^as a ruleTJcold, uncooked baking product^ 
which are still frozerj^are conveyed to the supplying section 2.3 securely and 
already singled-out to ascertain degree and then, with further singling-out by 
|means o^chicanes[^ef lector^ are conveyed from the supplying section 2.3 
to the conveying unit 1 . The supplying section 2 also has, in an 
advantageous manner, an oscillating drive, a magnetic vibrating means being 
suitable for this at this point. Thelsupplyindffrom the individual loading section 
2.1 via the turning section 2.2 can be effected in a corresponding manner 
using an oscillating drive or, for example, by |neans ofja circulating belt. A 
circulating conveyor belt is alsojconceivabl^as an alternative for the 
supplying section 2.3. ^ *~ fo««bk 



The removal apparatus 3, which is disposed above the supplying apparatus 2, 
includes a removal section 3.1^which, for example, can alsojbe provided withj h^<* 
an oscillating drive orfy/ithja circulating conveyor belt. An output section 3.2, 
which descends inclinedly forwards and terminates in the removal apparatus 
3.3, is connected to the removal section 3.1, for example, over the overall 
length of the same in the design shown, which corresponds to the width of the 
overall removal apparatus 3 and alsofsupplying apparatus 2. At the removal 
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apparatus 3.3, a customer, for example, can remove finished baking products 
by[means ofla suitable/containerfconnected theretg. The removal section 3.1 
canfbe provided withla singling-out apparatus, which is coupled to sensors, 
[suchlthat different baking products can be sorted out and supplied to 
associated removal places|(FiguresJl^. 

Through the disposition of the removal apparatus 3 above the supplying 
apparatus 2, the heat of the baking productsjmore especiall^situated on the 
output section 3.2 can be used to heaf uplthe uncooked baking products 
situated in the loading unit 2.4. 

In the|case of the exemplifiedjembodiment shown in Figure 2, the supplying 
apparatus 2 and the removal apparatus 3 are disposed on two oppositely 
situated sides of the conveying unit 1 . For the remainder, the design can be 
carried out in a similar manner to thejexemplifiedjembodimentjin Figures 1 A 



to1D. v |* 
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£ Translation of Figures^ 
^Figure 3 J 

^German English ^) 

^Transportstrecke abgewickelt Unwound conveying sectionj 



